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(viii) Except in the case of cubes,
pieces, and crushed pineapple, count
the total units in the container and the
number of mashed units to determine
compliance with paragraph (b)(1)(v) of
this section.

(ix) Determine the total acidity of
the drained liquid by titration, using
the following method: Measure with a
pipette 10 milliliters of the unfiltered
drained liquid into a 250-milliliter Er-
lenmeyer flask. Add 25 milliliters of
distilled or deionized water and 0.3 mil-
liliter of 1-percent phenolphthalein so-
lution. Titrate with one-tenth normal
sodium hydroxide solution to a faint,
permanently pink coloration. Multiply
the number of milliliters of one-tenth
normal sodium hydroxide required by
0.064 to calculate the number of grams
of anhydrous citric acid per 100 milli-
liters of drained liquid to determine
compliance with paragraph (b)(3)(vi) of
this section.

(4) If the quality of canned pineapple
falls below the standard prescribed in
paragraph (b)(1) of this section, the
label shall bear the general statement
of substandard quality specified in
§130.14(a) of this chapter, in the man-
ner and form specified in that section;
however, if the quality of the canned
pineapple falls below standard with re-
spect to only one of the factors of qual-
ity specified in paragraph (b)(1)@{)
through (vii) of this section, there may
be substituted for the second line of
the general statement of substandard
quality (‘“‘Good Food—Not High
Grade’’) one of the following new lines,
placed after the corresponding designa-
tion of paragraph (b)(1) of this section
that the canned pineapple fails to
meet:

(i) ‘““Poorly cored” or ‘‘Excessive
core’’.

(ii) ““Mixed sizes” or ‘‘Irregular small
pieces’’, as appropriate.

(iii) ““‘Blemished” or ‘‘Contains blem-
ished pieces”.

(iv) “Excessively trimmed”’.

(v) “Mashed wunits’” or ‘‘Contains
mashed units”.

(vi) “Excessively tart”.

(vii) “Contains excess liquid”’.

(c) Fill of Container. (1) The standard
of fill of container for canned crushed
pineapple is a fill of not less than 90
percent of the total capacity of the

§145.185

container, as determined by the gen-
eral method for fill of container pre-
scribed in §130.12(b) of this chapter.

(2) If canned crushed pineapple falls
below the standard of fill of container
prescribed in paragraph (c)(1) of this
section, the label shall bear the general
statement of substandard fill specified
in §130.14(b) of this chapter, in the
manner and form therein specified.

[42 FR 14414, Mar. 15, 1977, as amended at 44
FR 40279, July 10, 1979; 45 FR 43391 and 43392,
June 27, 1980; 46 FR 57475, Nov. 24, 1981; 48 FR
39916, Sept. 2, 1983; 58 FR 2880, Jan. 6, 1993]

§145.181 Artificially sweetened canned
pineapple.

(a) Artificially sweetened canned
pineapple is the food that conforms to
the definition and standard of identity
prescribed for canned pineapple by
§145.180(a), except that in lieu of a
packing medium specified in
§145.180(a)(2), the packing medium used
is water artificially sweetened with
saccharin, sodium saccharin, or a com-
bination of both. Such packing medium
may be thickened with pectin.

(b)(1) The specified name of the food
is ‘“‘artificially sweetened . the
blank being filled in with the name
prescribed by §145.180(a) for canned
pineapple having the same optional
pineapple ingredient.

(2) The artificially sweetened food is
subject to the requirements for label
statement of ingredients used, as pre-
scribed for canned pineapple by
§145.180(a). If the packing medium is
thickened with pectin, the label shall
bear the statement ‘‘thickened with
pectin”.

[42 FR 14414, Mar. 15, 1977, as amended at 58
FR 2880, Jan. 6, 1993]

§145.185 Canned plums.

(a) Identity—(1) Ingredients. Canned
plums is the food prepared from clean,
sound, and mature fruit of plum vari-
eties conforming to the characteristics
of Prunus domestica L., greengage vari-
eties conforming to the characteristics
of Prunus italica L., mirabelle or dam-
son varieties conforming to the charac-
teristics of Prunus insititia L., or cherry
varieties conforming to the character-
istics of Prunus cerasifera Ehrh. The
food consists of one of the optional
styles of the plum ingredient, specified
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